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Dinner Menu



Appetizers

Doherty’s Irish Combo *
Pick any three: Pub Pickles, Mozzarella Cheese Sticks, Irish Nachos, Portobello Mushroom Bites, Onion
Rings, French Fries, or Garlic Cheese Bread. 8.75
Portobello Mushroom Bites
Portobello mushrooms in a crispy batter. Served with ranch dressing. 8
Deviled Crab Cakes
Crab cakes served with our signature crab sauce. 9.75

Pub Pickles *
Six dill pickle spears battered and deep fried. Served with ranch dressing. 8
Garlic Cheese Bread
French bread baked with two cheeses plus herbs. Served with a side of our house marinara sauce. 6.25
Wings
Choose from hot, medium, mild, teriyaki, “Bonds-zai” Szechuan (very spicy), or plain. Served with ranch
dressing. One sauce per % dozen. %2 Dozen 4.5/Dozen 7.5
Escargot
Six extra-large French snails, boiled to perfection. Topped with blue cheese and served with oven-baked
French bread. 12
Shrimp Cocktail
Six jumbo shrimp served with our house cocktail sauce. 13
Grilled Shrimp Skewers
Two skewers of seasoned gilled shrimp. Served with our house cocktail sauce. 13
Mozzarella Cheese Sticks
Our mozzarella sticks, beer-battered and deep fried. Served with our house marinara sauce. 8

Soups and Salads
House Soup: Roasted Red Pepper with Smoked Gouda or our Soup O the Day
Cup 3.25 Bowl 6
House Salad
Bibb lettuce topped with red onion, chopped egg, black olives, Swiss cheese, tomatoes, and homemade
croutons. 6.5
Caesar Salad
Romaine lettuce tossed with our house Caesar dressing, Asiago cheese, and homemade croutons. 6.5
BLT Salad
Bibb lettuce topped with bacon, tomatoes, egg, cheddar cheese, and croutons. 8.75
Chef Salad
Bibb lettuce topped with ham, turkey, red onion, egg, black olives, Swiss cheese, tomatoes, artichokes,
and homemade croutons. 8
Grilled Chicken House/Caesar Salad
Choose between the House or Caesar Salad. Top it with a grilled chicken filet. 8.75
Grilled Shrimp or Salmon House/Caesar Salad
Choose between the House or Caesar Salad. Top it with grilled shrimp or a Salmon filet. 12.75

Our dressings are all homemade. Choose from. Buttermilk Ranch, 1000 Island, French, Dijon Vinaigrette, or
Honey Mustard. Extra dressing or sauce .50, marinated artichokes .75, Bleu Cheese Dressing/Crumbles 1.5



Irish Specialties

Irish Nachos *
Walffle fries smothered in seasoned ground beef, covered in our house cheese sauce. Topped with black
olives, tomatoes, and green onions. Served with a side of sour cream. 8.75
Fish & Chips
A Cod filet hand-dipped in our house Harp beer batter and deep fried. Served with fries. 9.75
Make it a sandwich. 10.75
Corned Beef & Cabbage
The best! Served with boiled red potatoes. 10.75
Grilled Yellowfin Tuna
Sushi-grade Yellowfin Tuna steak grilled to temperature with your choice of two sides. Served with our
signature crab sauce. 16.75

Celtic Salmon Filet *
Fresh salmon filet dipped in our secret marinade and grilled. Served with your choice of two sides and
our signature crab sauce. 16.75

Shepherd’s Pie
A traditional Irish dish. Seasoned ground beef with peas and carrots topped with Irish mashers and
cheddar cheese. Broiled and served with garlic toast. 9.25

Entrees
All Entrees, except pasta, are served with vegetable du jour and choice of side.

14 oz. Ribeye
Perfectly marbled and grilled to temperature. 22
8 oz. Filet

It melts in your mouth! Our most tender steak. Served with a side of béarnaise. 24
14 oz. New York Strip
A hearty cut of meat with excellent marbling. 20
Bone-In Pork Chop
14 oz. bone-in pork chop grilled with an Irish glaze. 17
Chicken & Mushroom Bourbon
Grilled chicken smothered in a mushroom bourbon cream sauce. 16.75
Chicken or Shrimp Pasta Alfredo
Grilled chicken or shrimp served on top of fettuccine with creamy Alfredo sauce. Served with garlic
toast, vegetable du jour, and choice of soup or salad. Chicken Alfredo 16.75 / Shrimp Alfredo 18.5
Grilled Shrimp Skewer Dinner
Two skewers of shrimp grilled served with our house cocktail sauce. 15 .75

* Pub Favarite *



Sandwiches

The Bookmaker *
A working class man’s sandwich. Angus roast beef covered in melted Swiss cheese on a hoagie roll.
Served with a side of au jus. 7.75

Irish Reuben *
Qur traditional Reuben made with lean corned beef, Swiss cheese, and sauerkraut on marbled rye. Served
with a side of 1000 Island dressing. 7.95
Dublin Wrap
Grilled chicken, lettuce, tomato, red onion, dill mayo, and Swiss cheese in a spinach tortilla. 7.95
Hamburger/Cheeseburger
Eight ounces of seasoned ground chuck grilled to temperature and served on a grilled bun. Topped with
lettuce, pickle, tomato, and raw onion. Served with fries. Hamburger 8.75/Cheeseburger 8.95
Open-Faced Prime Rib Sandwich
Prime rib grilled to temperature and served on garlic toast with Irish mashers and a side of au jus. 11.5

All sandwiches come with kettle chips unless indicated. Substitute any side for 1. Add grilled peppers, onion,
mushrooms, bacon, bleu cheese, or extra cheese to any order for 1.5. Add a side salad with crourons, cheddar
cheese, and tomato ro any sandwich for 3.

Sides

Irish Mashers 2.25 Rice 2.25

Cole Slaw 2.25 French Fries 2.95
Cottage Cheese 2.25  Waffle Fries 2.95
Onion Rings 2.75 Vegetable Du Jour 2.85
Red Potatoes 2.85 Fresh Fruit 2.25

Cheese Sauce 1.75

Desserts
Always changing! Ask your server for our selections...
Dessert O’ the Day 5.5
Ice Cream Dessert O’ the Day 6.5



Battled Beers

\':._“‘“_f - 64

G,
/ FAT TIRE \

Qerona

igqght SHERDS

g (;-_i %

Beverages

Juices : Pineapple, Orange, Cranberry
Premium Fresh Ground Coffee — Regular and Decaffeinated

Ask us about our banquet room!

Office Meeting? Rehearsal dinner? Wedding reception? Holiday party? There’s no better place to hold it than
Doherty’sl We offer a fully stocked bar, audio-visual equipment, Wi-fi, and seating for 80 and capacity for 180.
We can create the perfect menu and serve it from buffet-style to full-service. Some of the options include: linen
napkins, carving station, candlelit tables, and more. Ask a staff member for more information.
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DISCOVER VISA

For your convenience, a 20% gratuity will be added to parties of six or more. Please, no checks.
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Draught Beer

Guinness is the best-selling stout in the world. Famous for its dark colour, creamy head and unique
surge and settle, Guinness has been brewed from the same natural ingredients from its inception.

This classic Irish lager has a pleasant, buttery sweet aroma. Crisp and dry, Harp finishes
remarkably smooth. Its distinctive, refreshing taste has carned it six gold medals in the
famous annual Monde Selection beer tasting competition. Harp is Northern Ircland’s
number one lager,

Smithwick’s is Trcland’s number onc ale. (Usually pronounced ‘Smitticks’ - silent W)
Smithwicks is an Irish Red style Ale brewed in Ireland’s oldest brewery dating back to
1710, Smithwick’s is produced using the finest hops and special roasted, malted barley.

Bass is a full-flavored ale that is still brewed according to its original recipe. English malts,
aromatic hops and water rich in essential salts and minerals combine to give Bass its slight
burnt roast aroma and high-quality, full-bodied flavor.

Stella Artois is brewed using only the finest natural ingredients — water, barley malt, hops,
non-malted grains and Stella Artois’” unique yeast strain — a much-cherished sceret that
has been kept throughout the years.

Intensely populated with flavor, 312°s spicy aroma of Cascade hops is followed by a crisp,
fruity ale flavor dclivercd in a smooth, crcamy body. This gives 312 a balance of flavor
and refreshment that never fills you up and won’t let you down.

Wild in character, with a slightly fruity aroma and a spicy yeast flavor that is as unique as it is
satisfying — Matilda is an intrigning choice for beer and wine lovers alike.



Probably the best lager in the world, Carlsberg is a balanced lager made from Danish barley. By
using only the unseeded cone from the female hops plants, Carlsberg has become known for
distinctive fruity and flowery taste.




